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DAY IN THE LIFE I 餐飲人生
60 客道 | 國際廚藝學院 | 二〇一九年三月號
I love everything 
that is related to 
fl owers, and have 
done ever since 









Angela Ling  凌 芬
Graduate of ICI’s Bakery Course and Pastry Chef at Supreme-Pacifi c Confectionery Limited
國際廚藝學院西式包餅課程畢業生，現為卓越太平洋糖果有限公司的餅廚
By Vivian Mak 
After graduation I decided 
to undertake further study. 
I went to Taiwan to learn 
sugar art from Sandy Wu, 
who runs Taipei Sugar 
Art, and then to Australia 
to learn from Alan Dunn 
who has written a number 
of books on sugarcraft 
and teaches around the 
world. Their approach was 
different in terms of colour 
theme and know-how and I 
learnt a lot. As my interest in 
sugar art grew, I also fl ew to 
Korea to learn how to make 
buttercream fl ower cakes. 
It is a form of art that relies 
on one’s understanding and 
sensibilities. 
A year and a half ago, I was 
employed by Supreme-
Pacifi c Confectionery 
Limited, parent company 
of Baekmidang, to help 
open the fi rst Baekmidang 
shop in Hong Kong, and 
since then things have been 
very different. The shop’s 
parent company is one of 
the largest dairy product 
manufacturers in Korea, and 
is very proud of its organic 
milk and milk-related 
products. It was decided 
that the shop would only 
offer plain cream cakes, 
chiffon cakes and pound 
cakes, as well as cream 
buns. The company wanted 
to use the best ingredients 
to make the fi nest products. 
Every day, I start work at 
8 o’clock in the factory 
in Kwai Hing by checking 
the ingredients in the 
refrigerator and the orders 
from the shops. Presently, 
we have two shops in the 
city. Everything is freshly 
made for the day. I have to 
ensure consistency in taste 
as our products are simple 
without any decoration, 
which means people focus 
on the fl avours and there 
is no way to cover up any 
imperfections. 
In the afternoon, I usually 
prepare the packaging 
materials with my colleague 
in the factory, or sometimes 
I will plan seasonal offerings 
that cater to the desires of 
the local market. 
As a pastry chef, my 
biggest challenge now is to 
make use of the simplest 
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Recipes for success 成功之道 
The International Culinary Institute (ICI) and its sister institutions, the Hotel and Tourism Institute (HTI) and 
the Chinese Culinary Institute (CCI), provide students with an array of fun and educational opportunities
國際廚藝學院及與其相輔相成的酒店及旅遊學院和中華廚藝學院，積極為學員提供各種學習機會，讓學員透過校內課程增長知識之餘，
更可與專家交流及參加特別活動和比賽，開拓視野
By ICI Editorial Team 國際廚藝學院編輯組
CLASS ACTS I 學院消息
Business and pleasure
營商之樂
Hiroshi Sakurai, Chairman of Asahi Shuzo 
(Dassai) and a master of sake, conducted 
a seminar titled ’Philosophy in Managing 
Business Adversity and Premium Sake 
Tasting’ at ICI in November 2018.  Sakurai, a 
respected fi gure in the worlds of business 
and beverages, shared his wisdom 
and experience in facing adversity with 
students. He also brought with him four 
different Seimaibuai Junmai Daiginjo 
sakes from Japan for the tasting workshop 











Three diploma students and one alumnus 
of ICI won fi ve awards, including three gold, 
one silver and one bronze, at the NingBo 
International Young Chefs Challenge in 
October 2018, which was organised by 
the NingBo Gulin Vocational High School 
and endorsed by the World Association of 
Chef Societies (WACS). The competition 
was attended by 30 teams with an 
estimated 100 contestants, all aged 
under 25 and hailing from 12 countries 
and regions including India, Australia, USA, 
Singapore, Korea, Indonesia, Malaysia, 












The grand opening of the International Culinary Institute’s new campus took 
place in October 2018. The event, which marked a milestone in the development 
of vocational and professional education and training, was attended by the 
Chief Executive of HKSAR, Mrs Carrie Lam, who toured the training kitchens and 
facilities and provided encouragement to culinary students and graduates. Mrs 
Lam put the fi nishing touches on a stunning sugar art and chocolate showpiece 





The 10th Guangzhou, Hong Kong, Macau and Chengdu 
(GHMC) Youth Skills Competition took place in Macau 
in October 2018 and saw students from the four 
regions put their skills and knowledge on display. Yu 
Pui Kei, a graduate of the Hotel and Tourism Institute’s 
Diploma in Food and Beverage Operations programme 
won a bronze award in the Restaurant Service 
category, and Chan Yin Wah (pictured), a graduate of 
the International Culinary Institute’s Diploma in Bakery, 
Pastry and Confectionery programme won a silver 
award in the Patisserie and Confectionery category. 
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